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CHRISTMAS FANCY WORK.

Inexpensive Artieles Wilelh Ave SBure to
Please Your Urlonds,

A splash-baele to a washstand saves
many an urly stain vpon the wall
paper. Novelty in shupe is now sourht,
undl one of the Tatest ideas represents o

huge fan of plaited crctonne or “oet”
muslin, 17 the latter is used, it is so
thin thatitrequiresa lining, The bettor
plan is to cut the fan shape out in
American cloth, or even stont brown
paper. and then to take o long steip of
the muslin heving o lace sewn (plainly
not full) ilong the top edge and to plait
that over the paper, tacking it here
and there to keep it in place, The |
splusher can be hung up by a cord, the
ends of which me to ba brouwrht
throngh holes piereed in the founda-
tion.

A key cover keeps dust from the
pittno tnd ean be made execedingly or-
numental. The matorinl clicsen shonld
oe o5 rieh a8 possibles we tre thinking
now of o background of rather bripht
erimson plush, with o central band of

same loealities.
| the fittest does not suprvi

A NOVEL NIGHTDRRSS SACIET.

eream satin enriched with embroidery
in white, crenm, erimson and gold; and
an ontlining of Japanese tinsel. 'The |
cover should be lined with soft erim-
son sille nid have an intevlining of thin
llannel.

A nightdress seehet neod not e made
in the conventional shape. Ior con-
venience it should be maolerately lnrge.
Our model is made sguare, of striped
sash ribbon Hoed with guilting and
edged with cord, looped ot the corpers,
A ribbon is sewn to one of the loops ot
the tips, and toelose the euse the fuar
flaps are turned inwaerds: the ribibon is
threaded theoneh ell the four loop
oud tied into o enrelens Low: e
whole thus bearing some resemblanee
to o Brobdingnagion envelope,—Good
Housckeeping,

Something A* out the Proper Way of Cook-
Ing Pompkin nnd ¥quash.

Pumpkin  for pie to be properly
cooked must be slowly stenmed.  Peel
it, remove the seeds, cut itin piceesand
put it in & large iron pot, with about a
quart of boiling water to one good-
sized pumpkin. Cover it close. Let

it boil hard for about five or ten min-
utes, and then set it back where it will
steam slowly for about six hours. At
the end of this time nearly all the
water will be absorbed, and the putp-
kin will be sweet and tender.  Pross it
picce by picee through a vegetablo |
press, By this means the pumpkin
should be well drained and thoronzhly
strained, hardly more moist than a well-
mashed potato, Take four cups nf!
this strained pumplkin, add four enps
of rich milk, a teaspoonful of salt, two
of ginger, on¢ of notmer and one of
maee. o small cup of suzar and four or
five ezgs according to their size.  Some
housekeepers prefer to brine the mills
to i boiling poft before they ure it,
and this undoubtedly pives o richor
pie.  Pour the punmpkin thus pre-
pured into deep pie plates that hove |
been lined with ptstry. A propedy
made pumplkin pie is at least on inch
thicle. See that ut least half the plates
are square tins, which give thoe de-
lightful eorner pieces of old times,

A squosh pie is much more casily
mide and this may bethe reason why
it has taken the place of pumplin in
For amonee voretabiles
that, |
od and pives |
the leust trouble. To make a squash
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which i the easiest hant

. pie nse five eups of steained and cooleed |

squash tooone quart of boiling millk.
Add o grated nutmes. o heaping tea-
spoonful of salt, the juice of half a
lemon, a tablespoonful of butter and
five orsix cors, neconling tosize. Luko
the pic for from forty-five to fifty min-
utesin a rapid stove oven. In the old-
fashioned Lrick oven they were baleed
about one hour,—N, Y. Tribune.

ek |

Negleeted Wamoen Deserve Negloot,

It is her own fault if & woman is un-
loved nnd negleeted, This is o harsh
statement to mekc, ot i o fact.  Mor
tal mad is oo owealding who ean no more
readst leindness thon o rose ean rosinl
the sun. It is weal, helpless woman's
duty to malie herself nttractive and
pretty in the very teeth of defoent, and
to mulie herself ur
in the very ‘foee of discourarement.
Call it hypoerisy, tact, finceo, or by
any other term, but she must turn in
the edgres. and make allies inostend of
antagonivts of the people alout her.
Spotless nentness beesming fominine
aftire, truth, kindness, cheorful tons,
love, and the lovalty that resteains hor
from speaking i1l of her acirhbors will
make uny wanmin 1--\‘:-*_\'. oven ﬂlullu‘ll
she lacks beauty,

rrcenble to every once

Poaciied Upes with © ronm Dance,
One pint of walor

one teaspoonful
of vinegar, onoe i

Utspooniul of cult, as
many egraas ere required,  Pat the
water, vineger and eslt into o very
cletn fryiog pan, and when boiling
slipthe e carcfully into it withont |
breaking the yollis.  When sot, remove
from the water with o skimmer gl
drain thoroughly before placing on o
warm dish,  Pour the water out of the
pan and put in o teaspoonful of flooy
and a tablespoonful of Lutter smoothly
together, and add the eream: add o lit- |
t'e mineed parcley, salt and & dash of |
cayenne.  Biil three winutes, pour |
over the e, eod soree ot onee. |




